
Musical Political Satire! 


January 14 at 2 & 8pm 

















TUNE YOUR EXPERIENCE BIGBEARMOUNTAINRESORT.COM 
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AN EVENING 


Naughty or Nice? 


4 


9 


FUN FITS EVERYONE^- 
ON YOUR LIST! 


9 




•m * 


* 


{■} 

TiyiT 


V 


{» 
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THE PEKING 
ACROBATS 

JAN 21,2017 
2 & 8PM 


BALLETBOYZ 


WITH 

JOHN CLEESE 

MAR 18, 2017 
3& 8PM 


BISHOP 

SHOW 


JAN 26, 2017 
8PM 


JAN 28, 2017 
8PM 


APR 29,2017 
8PM 


SEE THE COMPLETE SEASON 
AND SELECT THE PERFECT 
HOLIDAY GIFT! 

CARPENTERARTS.ORG 


CALIFORNIA STATE UNIVERSiTY 

LONG BEACH 


Richard & Karen 


penter 

center 


perfo^g&pnfp r , (562) 985 ; 7000 

arts 1C 11LCI CarpenterArts.org 

6200 Atherton Street, Long Beach, 90815 - CSULB campus (off the 405 fwy at Palo Verde) 
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Sponsored by GEM FAIRE, INC. (503) 252-8300 GEMFAIRE.COM 


The largest Jewelry and ___ 

Bead Show in So Cal! A E «v E LK ■ 


DECEMBER 

10 . 


COSTA MESA 

OC Fair & Event Center 

{ 88 Fair Dr., Costa Mesa, CA } 


SHOW HOURS: 

FRI 12pm-6pm | SAT 10am-6pm | SUN 10am-5pm 

Largest Selection • New Vendors! 
Jewelry Repair • Classes & Demos 


CRYSTALS 

GEMS 

BEADS 

SILVER 

MINERALS 

FOSSILS 


More show dates 
at GEMFAIRE.COM 


Admission $7. Not valid with other offer. Limit ONE per person. Property of Gem Faire, Inc, can be revoked without notice. Non-transferrable. 
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tap virtuoso 


savion 


The master of rhythm 
performing with a 
chamber orchestra 
to Mozart, Bach, Vivaldi 
and more. 


sponsored by 

HumanKind 

Philanthropic Fund 


matthew 

morrison 


march 4 


The star of glee sings the 
songs from all his favorite 
Broadway shows. 


Put some 

glee 


in your Christmas 
stocking this year! 


L mm 




imaginative -kl^v/^ 

intimate TPlG PlGW 

international 


Barclay 


IRVINE 

BARCLAY2016-17 

THEATRE 


4242 Campus Drive in Irvine 

www.thebarclay.org 

949.854.4646 

Check the website for a 
complete list of events 


▲ ▼▼ 


National 
Endowment 
for the Arts 


george 

benson 

in concert 


sponsored by 

ROHL LLC - Ken and Helene Rohl 


There are legends in 
the world of music, 
and then... 
there are icons. 


mar 5 
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BALLET 


THINGS CAN ONLY GET BETTER 
*JGONE TO B LAI ME .WHAT IS LOVE 


TRUE. GOLD. ONLY WHEN YOU LEAVE 


MIRROR IN I HE BATHROOM, SAVE IT FOR LATER 


TCB 


ME UUF1FT Pl« CrH UJT*' 


HOSTED BY: 

RICHARD-BLADE - 

Microsoft Theater 


BIGGEST 80'S LINE UP TO HIT LOS ANGELES 


I If 

axs 


SAT. JAN. 28, 2017 


www.TCBconcerts.net 


Card subject to change. 
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DRONES 


Bartender V 

^Gf</rea 


THE 


GREEN GIRL SALOON 


ANNUM, 


1 FREE 

S2 APPLE WATCHES 


GLASSES} 


Bartender 


GIFT 


[W/ 2 


FBEE 

AMAZON ECHOES 

mu 

iPAD MINES 

FBEE 

FERRARI DRIVING 
EXPERIENCE 


Bartender 

d *v 

r 


Bartender 

if/r/f <•//<• 


artender 


THURS, DEC 15 th 

NOON-CLOSE • $1,000’S IN PRIZES 

HreGreenGirlSaloon.com • (714)897-8612 • 14341 BEACH BLVD. • WESTMINSTER * I MILE N Of THE 405 
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THE EVOLUTION OF EXCELLENCE 


EXECUTIVE CHEF 
Stephen Kling 


GENERAL MANAGER 
Kenyon Paar 


After five decades, Five Crowns has a new vibe. 

The fireside intimacy of boldly redecorated dining rooms. 

The communal energy of the new Cooper’s Bar in the Greenhouse. 
The casual feel of the beautiful backyard garden. 

With a menu offering Crown Classics, prime rib, fine steaks, 
seasonally changing dishes and a first-class bar program, 

Five Crowns resets the table for the next fifty years. Join us. 


PART OF THE FABRIC OF CORONA DEL MAR FOR FOUR GENERATIONS 
FIVE CROWNS • 3801 EAST COAST HIGHWAY ♦ THEFIVECROWNS.COM ♦ (949) 760-0331 
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MAIN AT BEACH BLVD EEpiMDi HUNTINGTON BEACH 

_ wPLAZ A _ 


Affinity & Co, Jewelers ■ Both & Body Works - Big 5 Sporting Goods 
Bowl of Heaven ■ Charming Charlie ■ Chico s ■ The Children's Place 
Cloudmover Day Spa ■ Gap & GapKids ■ Hashigo Sushi ■ Java Bakery Cafe 
Lemon Thai Cuisine ■ Loft ■ Mario's Mexican Food & Cantina ■ Phenix Salon Suites 
Pier 1 Imports • Styles for Less - lilly's ■ Titanium Tickets ■ Trisara Nails & Spa 
Vans • The Wedding Day • World of Earth Footwear ■ Yogurtland ■ Zumiez 

and many more... 

GIFT CARDS AVAILABLE AT TITANIUM TECKETS 


ROIC O 


LIKE US ON FACEBOOK 


5pointsplaza.com 


COMMUNITY FOCUSED RPIPI 
AMD DOG FRIENDLY tl U 
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WELCOME BACK TO THE MOST WONDERFUL TIME OF THE YEAR! 

THE TEMPERATURE HAS HIT BELOW 70 DEGREES, SO IT'S TIME TO GET OUR HOLIDAY ON. 

OC Weekly presents Eat, Drink & Be Merry 2016. We once again 
want to lend a helping hand to make this season a little easier. 
Within this guide you’ll find ideas on what to make, where to go 
and so much more! We’ve also planned a party to help you get 
a head start on celebrating and shopping for those perfect gifts. 

You’re invited to join us on Sunday, December 11th at our 1st Annual 
Holiday CHEERS event at AV Irvine! From 2pm-6pm, some of the best 
restaurants in Orange County will be serving up delicious bites & drinks 
for you to try. We like to shop while we snack, and thought you would 
too! So, we’ve added a shopping village where you can check presents 
off your list early. Buy your tickets now at ocweekly.com/holidaycheers. 
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iiPr e miums 


$1 OFF~ - 
^ l i 20 oz .Draft sjj 
$ 5 La C^rema Wine: 
-JJ DAY; EVERYHav 


FULL MENU UNTIL 11PM NIGHTLY 
FULL LIQUOR BAR UNTIL 2AM NIGHTLY 

DAILY FOOD DEALS 
11AM - 11PM 

MONDAY 

$1 St. Tacos 

TUESDAY 

$1 Mini Hot Dogs 
$2 Baja Fish Tacos 

WEDNESDAY 

$.50 wings 
BRING A STEAK, 

WE GRILL IT 
FOR FREE! 

THURSDAY 

$3 Burger 1/3 lb 

FRIDAY 

Free Fry Fridays 
w/ entree 


5300 E. 2nd St. Belmont Shore 
562-433-3907 dogzbarandgrill.com 

' v jam, Mk 


° G FRlENDV< 


Horne of the 
„J~ 0oz Pint! 

COLD 
T °HOLD" 


RESTAURANT &> FISH MARKET 
FULL LIQUOR BAR 


HAPPY HOUR 7 DAYS 

$6 PREMIUM COCKTAILS 


FREE 

APPETIZER 

WITH PURCHASE 
OF 2 ENTREES 

EXPIRES 12/31/16 


SUN TO WED 11 AM-10 PM | THURS TO SAT 11AM-12AM 
5374 E 2ND ST, LONG BEACH | 562-546-7110 
WWW.ROESEAFOOD.COM 

/ RESERVE THROUGH yelp^ $ej6tme 
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HOSTING A 
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EaMILY 


La Mirada Theatre 
Cme &tfe $ $peml 




FEB 18.2017 


FEB 17. 2017 


Concerts Make A Great Gift! * 714/994.6310 ■ www.LaMiradaTheatre.com 
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UPGRADE YOUR 


Greet your guests with appetizers that will make them wish they thought of it first. Spruce up 
an old dip recipe that is usually served warm. The day before your party, hollow out a baguette of 
your choice and fill it with the dip. Wrap it in saran wrap and store in the fridge overnight. Right 
before your guests arrive, top with cheese and bake! Serve with the leftover bread cut into cubes, 
assorted crackers and vegetables. You’ll be able to find a recipe made for this method online. 



For a mobile appetizer that doesn’t require any utensils, use skewers. With all the hand shakes 
and hugs going on, your guests will appreciate something that travels with them. This also helps 
you keep one hand free while hosting! Use ingredients that you usually would plate together like 
cherry tomatoes, mozzarella, and basil leaves with balsamic drizzle. Or, try watermelon, feta cheese 
and jalapeno for a change. 
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IMPLY 

THE 

UPCAKE 

t sto ^- 


Simply The Cupcake Sto*e offers amsEii^gcoteoion of designer 
handcrafted cupcakes as well as cakes for ev&y occasion 

Our talented, and award-wi rvn:n>g bakers and designers can create anytfim| 
you can think of - from corporate logo cupcakes to couture wedding cakes. 


©• 

tMciD* 

Cupcakes 


w 


hjp--* c^s 


883?- • 


24002 Via Fabricate 4401 Mission Vi &jo. C A 92691 19491 966-6449 

www.simplyHiecuptake.com ---■■■ . 


A NATION OF MYSTICS 


BOOK SERIES 


NATION 

or 

MT5TIC5 

poor onc^ mTOiTiOfl> 


PAH CM JOHNSON 


NATION 

cr 

HT5TIC5 


PODftTTO TII'C TfllPC 


NATION 

or 

MTSTICS 

CUM It rjiftt: iOUtfltTS 


PflnrLrt JG 31 N 50 N 


Explore Pamela Johnson’s epic trilogy of San Francisco and Berkeley in the 
1960s-its dedication to free speech, passion to end war, commitment to racial 
equality, new art and music, and sacramental insights into the nature of mind 

“A sprawling, epic novel of classic dimensions that vividly recreats the psychedelic sixties.” 

-Joel Selvin, culture and music columnist, San Francisco Chronicle ; author, The Haight: Love , Rock, and Revolution 

“A Nation of Mystics sings with the sense of wonder and awe that inspired a generation 
to change the world—one atom and synapse at a time.” 

-Nicholas Schou, OC Weekly 

Available at Amazon.com 












HOST YOUR HOLIDAY PARTY 
AROUND THE WORLD 

without leaving 
Orange County at YNK• 


Contact us at info@ellisadamsgroup*com 
now to book your evening* 


YNK-IRVINE.COM • @YNKIRVINE • 1800 VON KARMAN AVE., IRVINE. CA 92612 



Instead of constantly fixing and re-filling 
beverages, create a drink station. Pre-made 
cocktails save you time and leave your guests 
to help themselves. From hot bourbon cider 
to sparking punch, there are plenty of festive 
options to choose from. A couple bottles of 
wine or beer couldn’t hurt either. 


Hot chocolate also goes over well. Set up 
an area for easy access to popular toppings 
like marshmallows, whipped cream and 
peppermint sticks. 
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«§■ EASY PHOTON 



Photo booths have become extremely 
popular. Affordable and completely 
customizable, they’re the best way to capture 
memories. If you’re not looking to hire anyone, 
just create a backdrop of your own. 

Choose an area with plenty of space and 
decorate the wall. Tinsel, mistletoe, and 
anything that sparkles make for a perfect 
holiday themed photo. You can even use an 
online template to print and cut out props. 
Most of your guests will take photos with their 
cell phones and send straight to social media. 
No printing required! 




Use these tips to plan ahead in hopes for 
optimum mingling. Are you ready to host the 
party everyone will be talking about? 

www.oafletfefy.wmt | EJLX 
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THIS HOLIDAY SEASON, WRAP UP SOMETHING PURELY SPECTACULAR 
THAT’S SURE TO FIT EVERYONE ON YOUR HOLIDAY LIST- 
TICKETS TO THE CARPENTER CENTER! 



W hether it’s putting the mock in 
democracy with the Capitol Steps, 
the spellbinding, gravity-defying thrills 
of the Peking Acrobats, the colorful 
anecdotes of comedy legend John Cleese, 
or an evening of country music magic 
with singer/songwriter Collin Raye, the 
Carpenter Center has it all! 

The Carpenter Center hosts a season of 
amazing performances—from scintillating 
evenings of conversation with some 
of the most thought-provoking artists; 
to remarkable feats of daring-do by 
magicians and cirque performers; to 
breathtaking dance companies that deliver 
groundbreaking work; to colorful, 
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www.codercvkids.com/winter-camps 
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SPEND AN 
EVENING IN A 
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Join Santa in his Winter Wonderland 
while snow falls from the sky from 
6pm-8:30pm on December 15th 
in The Promenade 


Photo opportunity with Santa 

Holiday Craft Stations 

Live Holiday Entertainment 

Specials & Promotions 
from merchants at The District 


For more information visit thedistricttl.com 


LOCATED ON THE NORTHEAST CORNER 


OF JAMBOREE & BARRANCA IN TUSTIN 
HI TheDistrictTustin E3 DistrictTustin 
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PIZZA PASTA SALADS 

I mane I 

lona i I 


5789 Alton Parkway 
Irvine • 949.451.1750 
Oak Creek Village 

(by Orchard Supply Hardware) 

SQ1 Pizza.com 


WINE MICROBREWS 



AUTHENTIC FIRE ROASTED 
PERUVIAN CHICKEN, 
SANDWICHES & CRAFT BEERS! 


COMING SOON! 
DEC. 2016 


J9i.O S, SBISTOL SUITE 111, SANTA AN*. CA. 9J704 
EAT8BASA.COM 

13 S « A EATS RASA I ©EATBR ASAOC 


high-energy music concerts that dazzle and 
delight. 


Perhaps you prefer daytime performances? 
The Sunday Afternoon Concert Series 
make the perfect matinee topper to anyone’s 
weekend. This year’s offerings include the 
sensational Four by Four, who will fill the 
house with a tribute to the Beach Boys, The 
Beatles, The Bee Gees, and Motown with 
one unbelievable wall of iconic hits. 



4 ^ 


Looking for something more intimate? The 
Cabaret Series provides theatre-goers an up- 
close-and-personal performance experience, 
as the stage turns into a nightclub wherein 
patrons sit at cafe tables, enjoy dinner and 
drink, and watch some of cabarets most 
brilliant jewels. Michael Griffiths is up next 
with Cole; his tribute to Cole Porter. Griffiths’ 
uncanny ability to channel the textures and 
troubles of this most tantalizing tunesmith will 
leave you cheering. “You Go to my Head,” 
Begin the Beguine," Night and Day,” and on 
and on. Cole Porter could not be in more 
capable hands. 



So, discover something unexpected for the 
special people in your life, and treat yourself, 
to boot! This is the year you raise the bar, or 
just get them all sweaters—totally up to you. 
See the complete season at carpenterarts.org 
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Serving OC's freshest, 

HIGHEST QUALITY FOOD IN AN 
INVITING ATMOSPHERE THAT IS 



MYPANINICAFE.COM 




Winner of Penn & Teller Fool Us 
ILLUSIONIST IVAN AMODEI 




• *4 * 

NTIMATE 

LLUShNS 

AT BEVERLY Wlf.SHtRF 


DEC 17th & 31st NYE 
TIXS: 866-811-4111 

www.ivanamodei.com 



AVAILABLE ONLINE & IN STORES @nekterjuicebar | #livethenekterlife lwww.nekterjuicebar.com 
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Holiday Recipes 

BROUGHT TO YOU BY 

SURFAS CULINARY D T, ORANGE COUNTY 



CULINARY DISTRICT 

Whether you need something to bring to a party or need to entertain your own guests, 
OC Weekly has got you covered! Our friends at Surfas Culinary District have created 
several recipes that are sure to make an impression this holiday season. Easily enough, 

most of the ingredients needed can be found at their store located in Costa Mesa. 

Happy Entertaining! 

SURFAS CULINARY DISTRICT OC 

3309 HYLAND AVENUE COSTA MESA, CA 92626 II 714.453.2665 II SURFASONLINE.COM 



Whiskey Hour 

YIELD: 1 SERVING 


INGREDIENTS 

20Z BOURBON WHISKEY 
1/2 0Z LEMON JUICE 
1/2 0Z APPLE JUICE 

1/2 0Z SURFAS APPLE PIE SIMPLE SYRUP* 

1 EGG WHITE 

DASH ANGOSTURA BITTERS* 

•AVAILABLE TO PURCHASE AT SURFAS CULINARY DISTRICT 


DIRECTIONS 

Add whiskey, lemon juice, apple juice, apple 
pie syrup, and egg white to a cocktail shaker 
and shake until frothy. Add ice to shaker and 
shake until cold. Strain into low ball glass, dash 
bitters over the top of the glass, and enjoy! 
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15801 ROCKFIELD BLVD., UNIT C 
IRVINE 92618 • 949-837-8252 


STANTON 90680 • 714-89 
no ochydro.com 
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BAKED BRIE 

with Maple, - Walnut Syrup 

YIELDS: 3-4 SERVINGS 

INGREDIENTS 

14 OZ PACKAGE OF DUFOUR PUFF PASTRY, 
DEFROSTED IN REFRIGERATOR* 

1 SMALL TO MEDIUM SIZED BRIE OR TRIPLE CREAM 
CHEESE (MUST BE A WHOLE ROUND)* 

1 TEASPOON OF FRESH SAGE, MINCED 
EGG WASH, FOR BRUSHING PASTRY 
MAPLE-WALNUT SYRUP (RECIPE BELOW) 

DIRECTIONS 

Preheat oven to 400°F. Dust countertop with 
flour and unfold defrosted puff pastry. Sprinkle 
dough with minced sage. Using a rolling pin, roll 
sage into the dough until dough is just under 
W thick. Place wheel of cheese in the center of 
the dough and fold edges of puff pastry around 
the cheese until it is covered, trimming extra 
dough and saving for optional garnish. Press 
dough evenly around the cheese and press to 
seal completely, ensuring cheese will not melt 
out of the crust during baking. Turn pastry- 
wrapped cheese upside down onto a greased 
cookie sheet. If desired, use rolled out scraps 
of dough and a cookie cutter or knife to create 
shapes to garnish top. Brush dough with egg 


wash (1 whole egg whisked with 1 tablespoon 
of water) and bake for 15-20 minutes, or until 
golden brown. Remove from oven and let sit for 
5 minutes, then top with maple-walnut syrup 
and serve with seeded crackers or crostini. 


Maple, - Walnut Syrup 

YIELDS: 1 PINT 

INGREDIENTS 

3/4 CUP CORN SYRUP 
1/2 CUP PURE MAPLE SYRUP* 

1 TEASPOON OF WALNUT EXTRACT* 

1/4 CUP OF WATER 
1/4 CUP OF GRANULATED SUGAR * 

1 CUP WALNUT PIECES, TOASTED* 

•AVAILABLE AT SURFAS CULINARY DISTRICT 

DIRECTIONS 

In a stainless steel saucepan, combine corn 
syrup, maple syrup, walnut extract, and water. 
Add sugar and cook on medium heat, stirring 
until sugar has dissolved. Increase heat to 
medium high heat and bring to a boil, stirring 
occasionally. Reduce heat and boil gently, 
stirring constantly until syrup begins to thicken. 
After about 15 minutes, add toasted walnuts 
and cook for 5 for minutes. Use to top baked 
brie, pancakes, waffles, ice cream, and more. 

4 - 
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gHala’s Paws 

A family owned pet 
boutique dedicated 
to the health and 
well being of your 
furry companion! 

1101 Corporate Dr Ste A3 
Ladera Ranch, CA 92694 


(949)388-3223 

wwwhalaspaws.com 

Spirited: 

Prohibition in America 

at the Fullerton Museum Center 

Open to the public through January 8, 2017 

This interactive exhibit explores 
the tumultuous years of 1920 to 
1933, showing visitors what lead to 
the passage of the 18th 
Amendment, how the "wets" fought 
back, and how prohibition proved 
to be much more than a 
constitutional hiccup. 

GE FULLEBT** 301N. Pomona Ave. 
pr j Fullerton, CA 92832 

“ ' 714.738.6545 

Q 51 ■MU 1 ! wwwxityoffullerton.com 



in Orange County! 



Plant Powered 
Vegan Skin Food 



Engineered by Nature 
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ROASTED 

DEUCATA SQUASH 

with {Lahti Verde, 


YIELD: 3-4 SERVINGS 
INGREDIENTS 

1 MEDIUM SIZED DEUCATA SQUASH 
1 CUP OLIVE OIL, PLUS 2 TABLESPOONS (DIVIDED)* 

2 BUNCHES PARSLEY 
1 TEASPOON OF CHILI FLAKES* 

1 TEASPOON OF RED JALAPENO CHILI POWDER* 

2 TABLESPOONS OF SHERRY VINEGAR* 

1/4 CUP OF ROASTED ALMONDS, CHOPPED* 

2 TABLESPOONS OF PACKED BROWN SUGAR (DIVIDED) 
SALT AND PEPPER, TO TASTE 

•AVAILABLE AT SURFAS CULINARY DISTRICT 


DIRECTIONS 

Preheat oven to 425°F. Cut squash in half and 
scoop out the seeds. With the flesh side down, 
slice the squash into W’-Vk" slices. In a mixing 


bowl, toss sliced squash with 2 tablespoons 
of the olive oil, 1 tablespoon brown sugar and 
salt and pepper. Mix until well coated. Place 
on a sheet tray and roast about 20 minutes, 
or until golden brown and tender, flipping 
slices half way through. Serve squash warm 
or room temperature and top with salsa verde. 

Sa£sa Verde, 

DIRECTIONS 

In a food processor or a blender add parsley, 
chili flakes, vinegar, and 1 tablespoon brown 
sugar and mix until thoroughly blended 
together. While blending, slowly add 1 cup of 
olive oil in a steady stream through the lid of 
the blender or food processor. Once the salsa 
has been blended, pour into a medium sized 
bowl and stir in roasted, chopped almonds. 
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YOUR 

ONE 

STOP 

SHOP 

FOR: 


SEXY LINGERIE 
(S-XXXX L) 


XXX 

DVD’S 

KAMA 

S UXRA 

S EX Y 

SHOES 

AD U LX XOYS 
& NCVELXIES 


BACH ELOREXTE 
PARTY SUPPLIES 


50 % O F F 

ANY ONE ITEM 

(REGULAR PRICED ITEM. CANNOT BE COMBINED WITH ANY OTHER OFFER. 

NOT VALID ON WE-VIBE, LELO. JIMMYJANE OR LIBERATOR. 
ONLY ONE COUPON MAY BE REDEEMED PER PERSON. EXP. 12/31/16) 


STORE HOURS: 11AM - 7PM MON - SAT 
17955 SKY PARK CIRCLE, SUITE A • IRVINE, 92614 • PINKKITTYSTORE.COM 
949-660-4990 • CALL FOR DIRECTIONS TO STORE! 
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SKILLETCHICKEN 

HOtPlA 


YIELD: 1 LARGE SKILLET (APPROXIMATELY 6 SERVINGS) 
OR 6 INDIVIDUAL SERVINGS 


INGREDIENTS 

1/4 CUP OLIVE OIL* 

4 GARLIC CLOVES, FINELY CHOPPED 
2 SHALLOTS, SLICED 

1 TABLESPOON FRESH THYME, CHOPPED 

1 BUNCH SPINACH, CHOPPED 

2 CARROTS, PEELED AND MEDIUM DICED 

1 BULB OF FENNEL, CORED AND THINLY SLICED 
1/4 CUP ALL-PURPOSE FLOUR* 

3 CUPS CHICKEN BROTH 
1 TABLESPOON ROASTED CHICKEN DEMI-GLACE* 
2 CUPS OF ROASTED CHICKEN, SHREDDED 
1 RECIPE OF PIE CRUST (SEE RECIPE BELOW) 

1 LARGE EGG 

•AVAILABLE AT SURFAS CULINARY DISTRICT 


DIRECTIONS 

Place a rack in upper third of oven; preheat to 425°F. 
Heat oil in an 8” cast-iron or other heavy ovenproof 
skillet over medium-high heat. Add shallots and 
cook until translucent, then add carrots and fennel. 
Cook, stirring occasionally, until veggies begin 
to brown, about 5-7 minutes. Reduce heat to 
medium-low. Add garlic and thyme to skillet and 
cook, stirring occasionally, until garlic begins to 
brown, about 2 minutes. Add spinach and season 
with salt and pepper to taste. Cook, tossing often, 
until wilted, about 2 minutes. Once all veggies are 
cooked, sprinkle with V4 cup flour. Cook, stirring 
constantly, for 4 minutes. Stir in broth, Vi cupful at 
a time, and roasted chicken demi-glace. Bring to a 
boil, reduce heat, and simmer broth is thickened, 
8-10 minutes. Add chicken to skillet, stir, and season 
with salt and pepper. Roll out pie crust and smooth 
any creases; place over skillet, allowing corners to 
hang over sides. Whisk egg and 1 teaspoon water 


in a small bowl. Brush pastry with egg wash; cut 
four 1” slits in top to vent. Bake pot pie until crust 
is beginning to brown, 15-20 minutes. Reduce 
oven temperature to 375°F and bake until pastry 
is deep golden brown and crisp, 15-20 minutes 
longer. Let cool for 10 minutes before serving. 

Flaky Pie, Dough 

YIELDS: 9-10 INCHES 

INGREDIENTS 

4 OUNCES COLD UNSALTED BUTTER, CUT INTO 

1/2-INCH PIECES* 

3 TO 4 TABLESPOONS COLD WATER 
1-1/4 CUPS PASTRY FLOUR* 

1-1/2 TEASPOONS GRANULATED SUGAR* 

1/4 TEASPOON FINE SEA SALT* 

"AVAILABLE AT SURFAS CULINARY DISTRICT 

DIRECTIONS 

Place the butter pieces in a bowl or on a plate and 
freeze for at least 20 minutes. Refrigerate the water in 
a small measuring cup until needed. Place the flour, 
sugar, and salt in the bowl of the food processor. 
Process for 10 seconds to blend the ingredients. 
Add the frozen butter pieces and pulse 6 to 10 times 
(in 1-second bursts), until the butter and flour mixture 
looks like crushed crackers and peas. Immediately 
transfer the butter-flour mixture to a stand mixer fitted 
with a paddle attachment. Add a tablespoon of the 
cold water to the mixture and stir on lowest speed. 
Repeat until 3 tablespoons have been added or until 
mixture resembles shaggy crumbs and clumps of 
dough. You may not use all 3 tablespoons of water. 
Test dough by pinching crumbs together. If the butter 
feels soft, refrigerate before continuing. If the butter 
is cold and firm, continue. Turn the dough onto a work 
surface and knead gently 3 to 6 times. Flatten into 
a 6- or 7-inch disk, wrap in plastic, and refrigerate 
dough for 30 minutes. Dust your work surface and 
top of dough generously with flour. Roll, turning the 
dough and following the directions above, until a 14- 
to 15-inch circle about 1/8 inch thick develops. If 
dough becomes warm and sticky, refrigerate for 15 
minutes, or until the butter is firm again. Roll dough on 
to the rolling pin and unroll into the center of the pie 
pan, tart pan, or baking sheet. Using a pair of kitchen 
scissors or paring knife, trim the dough by 1 inch over 
the pan’s edge. Fold overhanging dough under itself 
around the pan edge, then crimp or form a decorative 
border. Chill for 30 minutes before baking. 

Tip: The dough can be wrapped in plastic and refrigerated 
for up to 2 days, or double-wrapped in plastic, slipped into a 
freezer bag, and frozen for up to 1 month. 
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562-494-1014 
5021 E. Anaheim St. 
Long Beach, CA 90804 
LBPIayhouse.org 



PUPPIES 


PUPPIES 


THE HAPPIEST 
GIFTS ON EARTH 


PUPPIES 

fyk JM MAKE ME HAPPY 


- SHOP NOW - 

PUPPIESMAKEMEHAPPV.COM 



sf 

Certificates 


OCEANS&EARTH 

Restaurant • Bar - Catering 


Jioliday 
Catering &° 

Event Venue 



BEST FARM TO TABLE RESTAURANT IN OC 


Visit us at 

www.oceansandEarthrestaurant.com 

Special "Events. JEive "Entertainment. 


"Wine Pairing "Dinners. Chef nestings 


Farm to table 

CREATIVE ORGANIC, 
HYPER LOCAL AND 1 00% 
GLUTEN FREE CUISINE! 
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December 
11 th 2016 


.y^OUIDAy. 

r @hbh&' 


♦HOLIDAYCHEERSOC 


2PM-5PM 
(1PM VIP HOUR) 
[AV] IRVINE 


ORANGE COUNTY'S 

BEST 

HOLIDAY PARTY! 


EAT+DRINK+SHOP 


W 




THIS EVENT BENEHTS: 


I.CA.R.E. 

Pogfteaajt 


THE BREVET 
LAUREN BLACK 


TITO’S HANDMADE VODKA IS MATCHING A $1 PER TICKET 
AND DONATING IT TO THE CHARITY! 



MDKM ARTZ 


THIS SUNDAY! 

FOOD 4 DESSERT SAMPLES • BOOZE 4 BEVERAGE TASTINGS 
L VE MUSIC • VENDOR SHOPP NG 
TITO'S HANDMADE VODKA BARTENDING COMPETITION! 




7tcket& 

GA:$35 VIP: $55 


FREE PARKING LIMITED. OVERFLOW IS $10. S^- 

VISIT: 

*|» faurRoses 

DIABOLO camus .* (Jforona ***** 

★ SAPPORO ioK Tito'S, ® *r 0 <rf nekter 




CALIFlft 

■ ~ H H 1 1 

lit 
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CELEBRATE OC WEEKLIES 
ANNUAL EAT. DRINK & BE MERRY ISSUE 
BY TASTING, SIPPING AND SHOPPING FROM 
LOCAL AND NATIONAL COMPANIES SUCH AS: 


EAT 


DRINK 


BE MERRY 


85C BAKERY CAFE 

BRASA ROTISSERIE 

CHUNK-N-CHIP 

CLAY OVEN 

FRESH BROTHERS 

GELATO PARADISO 

KIND SNACKS 

LOCAL HEALTHY 
TAPAS AND SAKE 

LONG BEACH JERKY CO. 

MIXED BAKERY 

PANINI CAFE 

SIMPLY 

THE CUPCAKE STORE 

SIMMZY’S 

SQUARE ONE 
PIZZA CAFE 

SURFA’S 

CULINARY DISTRICT 
SWEETCIE PIE 
THE PUBLIC HOUSE 


ANGEL CITY BREWERY 

APPLETON RUM 

BOATHOUSE 

COLLECTIVE 

CALIFIA FARMS 

CAMUS COGNAC 

CORONA 

DIABOLO 

EVANS BREWING 

FOUR ROSES 
BOURBON 

JARDESCA 

NEKTER 

SAPPORO 

SOCIAL COSTA MESA 
STELLA ARTOIS 
THE CELLAR 

RESTAURANT & SPIRIT ROOM 
TITO’S 

HANDMADE VODKA 
TRIBUNE 
YNK 


BARE NAKED 
BOTANICALS 

BONDI WEAR 

HALA’S PAWS 

INFINITY SAUCE 

LULAROE 

MDKM ARTZ 

ONCE UPON 
A STORYBOOK 

ORIGAMI OWL 

PREMIER DESIGNS 
JEWELRY 

PUPPIES MAKE ME HAPPY 
RAPTOR JEWELRY 
RODAN & FIELDS 
TEEKI 
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CREME BRIJLEE 

with Pumpkin Butter 



YIELD: 6 SERVINGS 


INGREDIENTS 

21/4 CUPS HEAVY WHIPPING CREAM 
1 TABLESPOON PUMPKIN PIE SPICE* 

6 EGG YOLKS 

1 TEASPOON VANILLA BEAN PASTE* 

PINCH OF SALT 

1/2 CUP AMERICAN SPOON PUMPKIN BUTTER* 
1/3 CUP PLUS 6 TEASPOONS GRANULATED SUGAR 
11/2 TABLESPOON LIGHT MUSCOVADO SUGAR, 
FIRMLY PACKED* 

•AVAILABLE AT SURFAS CULINARY DISTRICT 


DIRECTIONS 

Preheat an oven to 300°F. Have a pot of boiling 
water ready. Pour the cream into a small saucepan 
and whisk in the pumpkin pie spice and vanilla 
bean paste. Set over medium-low heat and warm 
the cream mixture until bubbles form around 
the edges of the pan and steam begins to rise 
from the surface, about 3 minutes. Remove from 
the heat and let stand, covered, for 15 minutes. 
In a large bowl, whisk together the egg yolks, salt, 
pumpkin butter, the 1/3 cup granulated sugar and the 
brown sugar until smooth and blended. Slowly pour 
in the cream mixture, stirring until blended. Pour the 
mixture through a chinois or a fine-mesh strainer set 
over a bowl. Divide the mixture among six 8-ounce 
ramekins and place in a large cake pan or roasting 
pan. Add boiling water to fill the pan halfway up 
the sides of the ramekins. Bake until the custards 
are just set around the edges, about 30 minutes. 

Transfer the ramekins to a wire rack and let cool 
to room temperature. Cover with plastic wrap 
and refrigerate for at least 4 hours or up to 3 days. 

Just before serving, sprinkle 1 teaspoon 
granulated sugar evenly over the surface of 
each custard. Using a kitchen torch according 
to the manufacturer’s instructions, move the 
flame continuously in small circles over the 
surface until the sugar melts and lightly browns. 

Serve immediately. 



30% OFF 

One Jtegularlg 
Priced Item 
Under $100 

Huntington Beach Location 

In-store merchandise only. One 
coupon per customer per visit. Not 
valid with any other offer. Must pres¬ 
ent coupon. Excludes: rechargeable 
items, shoes and other specific items. 

Exp. 1/13/17 


20% OFF 

One JtegularLj 
Priced Item 
Over $100 

Huntington Beach Location 

In-store merchandise only. One 
coupon per customer per visit. Not 
valid with any other offer. Must pres¬ 
ent coupon. Excludes: rechargeable 
items, shoes and other specific items. 

Exp. 1/13/17 


.holiday Lingerie Super/tore! 


Also featuring 


Adult Toys • Adult DVD’s • Bikinis 
Lubes • Massage Oils • Gag Gifts • Shoes 


1 ^ ^ 


17831 Beach Blvd. Huntington Beach 92647 

Newman Ave 

Ronald Drive ▼ 


714.596.4060 | passioncityadult.com 

Talbert Ave 

Beach 

Blvd. 
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50+ Stores & Eateries Now Open 


-5 at Avenida Vista Hermosa | ShopOSC.com 


Calvin Klein 


Nike Factory Store 


Cole Haan 


Under Armour 


LOFT Outlet 


Nautica Factory 


Levi’s® Outlet Store 


GUESS Factory Store 
Tommy Hilfiger 

Ilf d 

White House | Black Market 
Columbia Sportswear ■ 

Luxury Mall 


Zales Outlet 


_ • v ’ V • 

f 


SAVINGS 


Outlets 

cS&st' 


A Beautiful Way to Save 


Outlets 
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VISIT WESTCORSTHOOTERS.COM FOR PRICING & MORE INFO! 



PURCHASE A $25 GIFT 
CARD AND RECEIVE $5 


IN BONUS BUCKS 



ANAHEIM: 2438 E. KATELLA AVE (714)-634-9464 
COSTA MESA: 1507 S. COAST DRIVE (7W)-427-0755 


Qifjt Cat*d Special ! 


LONG BEACH: 90 AQUARIUM WAY (562)-983-1010 
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ARTIFICIAL 


* ' 


NO 


HIGH FRUCTOSE 
CORN SYRUP 


MADE WITH 
NATURAL FLAVORS 


#0 @StubbornSoda | /StubbornSoda | StubbornSoda.com 
STUBBORN SODA is 3 trademark of The Concentrate Manufacturing Company of Ireland. 216/1003 



orange: 

H<b1$C U5 


Limvn 

fcEftR* A**’ 


LEMON . 
ERRYA^AE 


BLACK 

CHERRY 


rifiTan v|trii c-thi 

iUkTirn*i iLXvifi! 


r LAYOR WITH dTHti 
H'.r'.'lUL ^ L A,Y P^S ■ 


CAME SUftAR 
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NOW OPEN 


THRU 




OFF 


General Admission 
CHILL Tickets 


with Promo Code: 



2 t-fK'-’'' 

Experience the All New Alice in Winterland f! 


ATTRACTION 


♦ 


Ice Skating* | Ice Turing | North Polite Village { Live Entertainment 
4-D Polar Express Experience f Same Day Access To The Queen Mary 

‘Additional cost applies 

General Admission tickets online only. Based on availability- Limited supply, 

Excludes Holidays. Cannot he combined with any Other ofaer- Expires l/E/3017, 


TICKETS ON SALE 

NOW! 

QUEENMARY.COM 
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LIGHTS, CAMERA, 

CELEBRATE! 


* FIREWORKS * 


* LIVE ENTERTAINMENT * 


* VIP EXPERIENCE* * 

* Additional cctf t 


Ring in 201 7 aboard the legendary 
Queen Mary featuring multiple spaces 
themed after your favorite movies! 


* HOTEL PACKAGES AVAILABLE * 


TICKETS ON SALE NOW! QUEENMARY.COM 
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WINE ENTHUSIAST 

RATINGS 

SCORE OUT OF 100 POINTS 

TIT 0 ’S 1 IQ A 

HANDMADE VODKA 


PTS 


VODKA 

CraJW £n an Ofif Hxs Ttiaretf Pot 

ii}'America's Origmfif MicrodfUtiflen' 
A U S T I N ★ TEXAS 

H ^ »«»tmiD.Br FIFTH fiENFfUrm INC. NJSTIHJX 
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